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We're  going  shopping  this  no  ruing  —  shopping  for  hitchen  utensils  with  two 
sperts  fron  the  Bureau  of  Hone  Economics  as  guides.    But  before  wo  go,   I  -ant  to 
keep  the  promise  I  nade  you  yesterday.     I  want  to  give  you  that  inexpensive  recipe 
for  nut  coohles.     This  is  a  quid;  and  easy  recipe  as  well  as  an  economical  one. 
Instead  of  the  long-process,   roll-and-cut-out  cookies,   these  next  cookies  are  the 
Ice-box  kind.    You  make  the  dough  into  a  roll,  keep  the  roll  in  the  ice-box  and 
just  cut  off  slices  when  you  want  to  hake  a  fresh  batch.     How  if  you're  ready  with 
a  pencil,  I'll  read  the  eight  ingredients  the  recipe  calls  for. 


1/2  cup  of  butter 

1  cud  of  soft  brown  sugar 

1  egg 

1  teaspoon  *f  vanilla 

2  cups  of  sifted  flour 

2  teaspoons  of  baking  powder 
1/2  teaspoon  cf  salt,  and 
1  cup  of  finely  chopped  nuts 


That 


naze  s 


eight . 


I'll  repeat  them.  ( REPEAT ) 


Sift  the 


Tnis 


Cream  the  butter  and  sugar.     Add  the  egg  and  vanilla.    Beat  well 
iry  ingredients  together  and  stir  with  the  nuts  into  the  first  mixture, 
astiff  dough.     Form  the  dough  into  a  roll  of  the  size  you  want  your  cookies.  Cover 
Hvrith  waxed  paper  and  put  it  away  in  the  refrigerator  to  chill"  thoroughly.  Then 
Blice  the  roll  in  thin  slices  with  a  sharp  knife.     Bake  the  cookies  about  10 
Jinutes  in  a  moderately  hot  oven  —  until  lightly  browned.     Remove  then  at  once 
iron  the  pan.    This  recipe  makes  about  70  cookies. 

These  days  when  every  penny  counts  in  running  the  household,  we  housewives 
nave  to  buy  wisely,  even  if  we're  just  buying  a  can  opener  or  a  paring  knife. 
Instead  of  purchasing  hit-and-miss  whatever  catches  our  eye  or  suits  our  farcy,  we 
seed  to  knew  what  we're  buying  and  whether  it  will  suit  its  purpose.     The  household 
J  ?.er;s  CGa  £ivo  us  a  lot  of  help  on  this  problem,  whether  we're  buying  blankets 
°r  oeef steal-,  kettles  or  colanders.     The  experts  at  the  Bureau  of  Hone  ^Economics 
«we  nade  a  special  study  of  kitchen  utensils. 

,      _  They  say  that  good  kitchen  utensils  pay  for  themselves  in  several  ways. 

e-anple,  good  measuring  utensils  prevent  waste  of  food  materials.     So  do 
St°?erS         tc:rPera"ture  controls  on  stoves.     Even  such  a  snail  thing  as  the 
rork  ~"^d  °f  "nifc  Plci^s  a  Part  in  hitchen  economy.     Have  you  noticed  also  that 
"civr5CCS  easior  and  fas^  in  a  kitchen  equipped  with  the  right  utensils  grouped 
'     e-llently  near  the  centers  where  you  use  them? 


When  you  go  into  a  store  and  see  a  great  array  of  kitchen  utensils,  all 
bright  and  shiny  and  gay  in  color,   it's  hard  to  think  of  utility  and  wearing 
quality.    But  if  you  buy  wisely,  you'll  consider  those  two  qualities  first.  Take 
saucepans.     Sau.cepans  cone  now  in  enanelware  and  aluninun.    Recently  stainless 
?::„1  has  also  nade  its  appearance  in  saucepans. 

Enanelware  is  thin  iron  coated  with  layer  on  layer  of  enanel.     This  enanel 
is  balked  on  until  it's  hard  like  glass.     The  no  re  layers  of  enanel,,   the  hotter  the 
~so.de  of  utensil.     Of  course,   the  heavier  grades  stand  up  better  in  use.     But  all 

lelware  needs  handling  with  care  to  prevent  chipping.     Also,   if  it  is  heated  too 
quickly  or  cooled  too  suddenly,   the  enanel  nay  crack.     When  the  enanel  begins  to 
scale  off  and  expose  the  iron  base,  better  dispose  of  the  utensil  at  once.  Other- 
-ise  bits  of  enanel  nay  get  into  the  food.     One  of  the  new  developments  in  kitchen 
utensils  is  the  bright  colored  enanelware.     This  certainly  adds  cheer  to  the 
kitchen.    But  be  sure  the  bright  color  doesn't  distract  your  attention  fron  quality, 

As  for  aluninun,   that  also  cones  in  different  grades,  both  light  and  heavy i 
By  the  way,   scientists  have  nade  many  studies  on  aluninun  ware,     tfever  once  have 
•  found  any  evidence  that  aluninun  utensils  are  hamful  to  health.  Alxuuinun 
is  are  convenient  to  cook  in  because  they  conduct  heat  evenly;  they  aren't 
cted  by  quick  changes  in  temperature;   they  never  rust;  and  they  are  easy  to 
Clean.    Fnen  food  stains  aluninun,  you  can  quickly  scour  it  bright  with  a  bit  of 
steel  wool.     The  very  thin  stamped  or  spun  aluminum  pans  are  cheap,  but  they  dent 
easily.    The"  heavy  cast  aluninun  is  the  most  durable  but  also  costs  the  most. 

How  about  the  shape  of  your  kettles  and  saucepans.     That's  still  another 
-.  for  the  shopper  to  consider.     A  saucepan  with  a  broad,   flat  "bottom  that  hugs 
stove  conserves  heat  more  than  one  that  rounds  down  to  a  snail  bottom,  A 
saucepan  with  straight  or  slightly  flaring  sides  and  a  rather  short  handle  that  is 
easy  to  hold  firmly  is  a  convenient  type.     For  cooking  bulky  foods  like  greens,  or 
for  making  soup,   a  large  saucepan  of  the  berlin  type  is  most  convenient.  Its 
tulging  sides  give  more  space. 

Then  about  lids.     Every  kitchen  needs  one  or  two  sauce-cans  with  tight- 
fitting^lids  to  natch.     Lids  often  are  a  means  of  shortening  the  cooking  tine  and 
conserving  heat.    Quite  the  latest  thing  in  lids  are  those  of  tempered  glass, 
--rough  these  glass  lids  you  can  watch  the  food  as  it  cooks.     And  don't  forget  to 
(moose  lids  with  handles  that  pick  up  easily. 

You  need  to  select  oven  nixing  bowls  with  care.     The  best  nixing  bowl  is 
heavy  enough  to  stay  on  the  table  when  you  beat  a  cake  batter  and  has  sides  that 
slope  gradually  and  round  into  the  bottom  smoothly  with  no  trough.     A  bowl  like 

makes  stirring  easy  and  you  can  scrape  it  clean.     Good  materials  for  mixing 
oor/ls  are  earthenware  and  glass.     Of  course,  you'll  want  bowls  of  different  sizes. 

Measuring  cups?    Buy  standard  measuring  cups,  of  course.     Cup  standards  were 

setup  some  time  ago  by  specifications  of  two  Government  bureaus.     You  can  also  buy 

L  of  cups  in  which  you  can  measure  accurately  a  fourth,,   a  third,   a  half  and  a 

ttMle  cup.    The  idea  is  the  sane  as  in  the  sets  of  measuring  spoons.     Such  accurate 

•••ensures  nean  better  results  in  cooking.     Most  reliable  recipes  these  days  call  for 
in. 

Tomorrow:     "An  Inexpensive  Wednesday  Dinner." 


